SPICED NUTS GLACE > 


One bite of these crunchy sweet treats Hae 
coaxes you into having another 


Makes about 2 pounds 


3 cups unsalted mixed whole nuts 
(about 1 pound) 
1 cup granulated sugar 


V2 cup firmly packed brown sugar 
V2 teaspoon salt 

Va teaspoon cinnamon 

V2 teaspoon ground nutmeg 

Vg teaspoon ground cloves 

V2 cup light corn syrup 

V2 cup water 


2 tablespoons butter or margarine 


Spread nuts in a shallow pan; heat 
in moderate oven (350°) 10 min- 
utes, or until hot. 


2. While nuts heat, combine granu- 


lated and brown sugars, salt, spices, 
corn syrup, and water in a medium- 
size saucepan. Heat, stirring con- 
stantly, over low heat until sugars 
dissolve, then cook, without stirring, 
to 300° on a candy thermometer. 


(A teaspoonful of syrup will sepa-~ 


rate into brittle threads when 
dropped in cold water.) 


3. Stir in nuts and butter or margarine 


- 4, Break into bite-size piece 


until nuts are evenly coated. Spoon 
into a well-buttered jelly-roll pan, 
15x10x1; spread in an even layer. 
Cool completely. 


